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HOlviEMMERS »  CHAT  Release  Monday,  OctolDer  10,  1938 


(FOR  BROADCAST  USE  ONLY) 

Subject:     "TUNA  FISH".     Items  of  interest  to  homemakers,  from  the  Federal  Food  and 
Drug  Administration,  Yfeshington,  D.  C. 

— coOoo — 

Homemaicers,  here's  a  "News  Letter"  from  Vfashington  that  will  interest  every 
woman  who  has  charge  of  plejining  hot  lunches  for  school  childre,  or  of  cooking — 
five  days  a  v/eek  —  for  as  many  as  fifty,  or  a  hundred  —  or  even  more  hungry 
school  children.     (A  "big  job,  isn't  it?) 

Yfell,  strange  and  peculiar  as  it  seems,  recipes  s,re  included  in  our  weekly 
report  from  the  Federal  Food  and  Drug  Administration. 

Now  our  correspondent  hastens  to  tell  us  that  the  Administration  is  not 
going  into  the  recipe  business.     In  fact,  Food  and  Drug  officials  are  probably 
Hot  even  ar.'aro  of  these  excellent  recipes.     They  are  much  more  concerned  with  their 
job  of  checking  up  on  the  huge  supplies  of  food  that  enter  into  interstate  commerce, 
than  they  are  in  recipes  for  school  lunches. 

But  hero's  why  we  have  recipes  today.     A  listener  who  heard  a  radio  talk 
last  weel  on  hov;  the  Food  aJid  Drug  Administration  inspects  the  salmon  pack,  and 
tuna  fish,  and  sardines,  mackerel,  shrimp,  end  so  on  —  ha.s  written  our  corres- 
pondent asking  whether  the  Department  of  Agriculture  ha,s  sny  quantity  recipes 
for  using  salmoi-L  and  other  fish  in  school  lunches. 

The  er.sv/or  is  Yes.    Our  Vfeshington  reporter  says  she  looked  through  the 
Department's  publication  on  "Menus  and  Recipes  for  Lunches  at  School,"  and  was 
plea.sedto  find  four  fine  recipes  —  all  using  fish.    One  is  a  recipe  for  Creamed 
Salmon  with  Noodles,  which  sounds  delicious,  whether  you  eat  your  lunch  at  school 
or  at  home.    Then  there's  Scalloped  Salmon,  end  Cregjned  Fish  with  Vegetables,  The 
creamed  dish  can  be  ma.de  with  fillet  of  haddock  or  canned  salmon.    And  last,  there's 
a  recipe  for  Codfish.  Spaghetti,  and  Tomatoes. 

Four  recipes,  all  given  in  quantities  to  serve  50  children.     If  you're  the 
manager  of  a  school  lunch  room,  and  this  is  just  what  you've  been  waiting  for — 
send  your  name  and  address  to  the  U.  S.  Department  of  Agriculture,  and  ask  for 
the  leaflet  on  "Menus  and  Recipes  for  Lunches  at  School." 

And  while  we're  on  the  subject  of  school  limches,  how  about  a  sandwich  of 
flaked  salmon,  chopped  cabbage  or  celery,  a  little  pickle,  and  salad  dressing? 
That's  in  the  leaflet  too. 

Tuna  fish,  also,  v/ould  be  good  in  this  sandwich  filling,  and  mention  of  tuna 
fish  lea.ds  us  to  a  letter  from  another  ra.dio  listener,  who  says  she  was  int, -rested 
in  la.st  v,-eek's  story  of  the  fisherman  up  in  Nova  Scotia  who  broke  a  record  by  catch- 
ing a  giant  tuna,  weighing  864  pounds.     She  v/cnts  to  know  whethor  fish  this  big  are 
canned. 


The  answer  is  ^lo.    Only  the  fish  that  weigh  around  150  £0u^,  ^ 
are  used  for  canning  ~Those  hig  fellows  that  weigh  over  800  pounds  are  .xne  .ne n 
a  fishermar.  wants  to  break  a  record.  Mt  they-re  not  so  good  lor  food  as  tne  small- 
er  fish. 

And  here's  another  question,  from  a  housewife  who  wants  to  know  the __^dif fere nt 
tffies  of  canned  tuna  fish,  so  she  can  buy  intelligently.    Here  ^f^^^^  SS^^. 
iirtuna,  which  is  scarce  and  expensive;  li-ht-meat  tuna,  tne  standard  marke.  pro^ 
duct-  and  Tonno,  spelled  T-o-n-n-o,  the  Italian-style  pack.     The  ca^s  are  generally 
^arkk  as  twining  13,  7,  or  3  a^d  one-half  ounces  of  food.     The  Pure  ^ood  Law 
requires  tha,t  the  cans  be  as  full  of  meat  as  practicable,  with  only  enougn  oxl  a^d 
salt  added  to  give  a  suitable  flavor.     (Tuna  fish  are  always  canned  wi.ii  a  small 
ejnount  of  oil,  usually  cottonseed,  and  a  small  amount  of  salt.) 

NOW  lot's  -0  back  to  the  three  classes  of  tuna  fish.     The  first  incli;^os  the 
scprce  -ad  e:rpcnsive  white-meat  tuna.    As  we  learned  last  -.;eck,  only  one  "-^isn  ca.n 
properly  be  labeled  "Whiil  meat  Tuna,"  a^d  that  is  the  Albacore  Jou  may  labels 
readinZ-maito  Meat  li^  or  -miite  Meat  of  the  Bonito , "  or  "V^nite  ..eat  oi  ^ellow- 
Tail.""  TThcn  you  see  these  labels,  don't  be  misled  into  believing  tha.  you  are 
iitting  whito  meat  tima.     If  it's  not  labeled  tuna,  it's  no--,  t^-'^- 

To  complv  with  the  Pure  Pood  Law,  a  product  labeled  as  tuna  fish  must  be 
prepa-ed  f-om  one  of  these  four  varieties  of  fish:     the  Albacore  or  Long  ^mnea 
tuna;  the  Blue  Pin  or  Leaping  tuna;  the  Yellow  Pin  tuna,  and  the  Striped  ouna. 
Pish  known  as  Bonito  or  Bonita,  -^id  Yollo^,■tail  or  Amber  fish,  cannot  oe  callea  tunc, 
fish  at  all,  but  must  be  sold  under  their  own  names. 

The  term  Tuna  and  the  term  Tunny  (T-u-n-n-y)  mean  uhe  same  thing.  Ton^, 
as  I  said  befor.-Ti^  used  to  describe  a  special  Italian-style  pack  of  tuna,  ine 
word  Torno  on  a  label  means  tha^.  the  fish  in  the  can  has  been  packed  m  olive  oil. 
usually  with  more  salt.     This  sajne  thing  is  true  if  the  product  is  laoeled  'Italian- 
style  tuna'. 

To  summarize:     Only  genuine  tuna  can  properly  be  labeled  tvna.    P.ead  the  ^ 
label  on  the  c:-n,  to  k^ow  for  sure  what  kind  of  fish  you  are  buying,  and  no^;^  mucn 
the  can  holds.     Cans  are  generally  marked  as  containing  13,  ?,  or  3  and  one-nali 
ounces  of  fish.     The  Pure  Pood  Law  requires  that  the  cans  be  as  full  oi  iisn  ao 
practicable,  with  only  enough  oil  and  salt  added  to  impart  a  suitaole  flavor. 

And  thr.t  concludes  todry's  report  from  the  Pederal  Pood    and  Drag  Adminis- 
tration, ^J^aich  inspects  the  salmon  and  tuna  canneries  —  so  we  can  be  assured  ox 
good  wholesome  fish  for  our  tables  ~  and  for  sch'ol  lunches. 

Bv  the  --.y,  that  school-lunch  leaflet  I  mentioned  is  only  for  teachers  and 
school-lunch  mrnagers.  and  members  of  the  P.T.a.  x/ho  are  interested  m  not  scnool 
lunches.    The  menus  and  recip.s  are  planned  for  50  children  —  so  better  nou  send 
for  it  unless  you're  interested  in  meals  for  a  big  crowd  of  school  cnildrea. 


